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(FOR  BROADCAST  USE  ONLY) 

Subject:     "QUESTIONS  AND  ANSWERS.  "     Information  from  the  Bureau  of  Home 
Economics,  U.  S.  Department  of  Agriculture. 

— 00O00 — 

Listeners,  several  letters  in  the  week's  mail  contain  honey  questions. 
And  that  reminds  me  that  one  of  the  national  celebration  weeks  that  comes 
around  this  time  of  year  is  National  Honey  Week.     And  that  reminds  mo  of  the 
little  leaflet  prepared  by  the  Bureau  of  Home  Economics  of  the  U.   S.  Department 
of  Agriculture  called  "Honey  and  Some  of  Its  Uses."     There's  a  leaflet  of  just 
a  few  pages  that  will  answer  almost  any  honey  question  you  want  to  ask  — 
tell  you  about  the  different  kinds  of  honey,  the  food  value,  the  ways  of  using 
uncooked  honey,  and  then  now  to  cook  with  honey. 

All  the  studies  of  honey  cookery  show  that  this  is  an  excellent  sweet 
for  making  fruit  cake  or  any  mixture  that  you  want  to  keep  moist  for  a  con- 
siderable time.     Honey,  you  see,  has  the  power  to  absorb  moisture  from  the 
atmosphere. 

Nov;  for  the  first  question:     "How  to  use  honey  in  cake  and  quick  breads? 

And  the  answer,  quoted  from  the  leaflet:     "In  making  honey  cakes  and 
quick  breads,  mix  the  honey  with  the  liquid  called  for  in  the  recipe  and  bake 
at  the  lowest  temperature  possible  for  tne  given  product.     This  prevents  loss 
or  change  of  flavor  of  the  honey  and  also  avoids  too  rapid  browning." 

"What  about  using  honey  to  make  gingerbread,  brown  bread  or  steamed 
puddings?"    Answer:    Honey  has  much  the  same  consistency  as  molasses  and  may 
be  used  in  place  of  molasses,  measure  for  measure.     But  honey  contains  less 
acid  than  molasses,  so  leave  out  the  soda  called  for  in  the  molasses  recipe 
and  increase  the  quantity  of  baking  powder.     For  each  quarter  teaspoon  of  soda 
that  you  leave  out,  add  1  teaspoon  of  baking  powder.     For  example,  if  a  recipe 
calls  for  1  cup  of  molasses  and  a  half  teaspoon  of  soda,  replace  the  molasses 
with  honey,  omit  the  soda,  and  add  2  teaspoons  of  baking  powder. 

Now  here's  a  question  from  a  listener  who  says  she  has  eaten  some 
delicious  honey  nut  bread  but  doesn't  know  how  to  make  it. 

If  this  listener  will  find  a  pencil,  I'll  list  the  8  ingredients  for 
Bureau-of-Homo-Economics  nut  bread  —  the  best  that  I ' ve  ever  tasted.  Here 

are  the  ingredients:    a  half  cup  of  coarsely  chopped  nuts  2  cups  of  flour.. 

3  teaspoons  baking  powder  a  half  teaspoon  salt  1  egg  beaten   a  half 

cup  honey  a  half  cup  milk  and  2  tablespoons  of  melted  butter. 
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Those  are  the  makings.     Now  this  is  the  method:    Add  the  nuts  to  the 
sifted  dry  ingredients.     Combine  the  beaten  egg,  honey,  and  milk  with  the 
melted  butter  and  add  to  the  dry  mixture.     Stir  until  all  the  ingredients 
are  just  moistened  —  no  longer.     Then  bake  in  a  moderate  oven  —  350  degrees 
Fahrenheit,  for  from        to  50  minutes. 

Another  question:     "Why  do  cake  recipes  containing  honey  usually  call  fo 
a  low  oven  temperature? 11 

Answer:     Because  high  temperatures  change  the  flavor  of  honey,  as  the 
essential  oils  evaporate,  and  the  sugars,  especially  the  fruit  sugar  in  the 
honey,   is  easily  caramelized.     For  cakes  or  other  baked  products  made  with 
honey,  the  oven  temperature  should  always  be  low. 

Last  rioney  question:     "Can  I  use  honey  in  making  meringue?" 

Answer:    You  certainly  can.     The  amount  of  honey  to  use  in  a  meringue 
depends  on  how  much  of  the  honey  flavor  you  want.     For  a  meringue  topping  to 
be  used  like  whipped  cream  or  marshmallow ,  or  for  the  ordinary  meringue  that 
is  browned  in  a  very  moderate  oven,   stir  a  fourth  to  a  half  cup  of  honey  and 
an  eighth  teaspoon  of  salt  in  a  bowl  with  one  egg  white,  and  beat  until  stiff. 
If  any  of  this  mixture  is  left  over,   it  will  keep  several  weeks  in  a  refriger- 
ator and  you  can  beat  it  again  and  use  it.     Then,  if  you  want  a  topping  for 
gingerbread  or  cake,  add  2  tablespoons  of  melted  butter  to  one  cup  of  the 
meringue. 

And  if  you  have  further  honey  questions,  write  to  the  Department  of 
Agriculture  at  Washington,  D.  C.  ,  and  ask  for  the  leaflet  "Honey  and  Some  of 
Its  Uses,"  No.  113-     As  long  as  the  free  supply  lasts  on  Department-of- 
Agri culture  shelves,  you  are  welcome  to  a  copy. 

Last  question.     A  listener  asks  for  information  on  cooking  lamb  in 
various  ways. 

She  will  find  the  answer  in  another  Department  of  Agriculture  leaflet 
called  "Lamb  as  You  Like  It."     "Lamb  as  You  Like  It,"  or  Departraent-of- 
Agriculture  Leaflet  No.   28  —  another  that  is  free  as  long  as  the  supply  lasts. 
Write  direct  to  tho  Department  of  Agriculture  in  Washington,  D.  C. 
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